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(57) Abstract: It is intended to uniformly and conveniently cook a food to be cooked by heating, which comprises animal protein as 
the main component and is stored in a frozen or chilled state, within a short time to give a food product excellent in flavor, texture and 
safety. To achieve the above object, skewered chicken, which is a food to be cooked by heating and comprises animal protein as the 
main component, is preheated by electrically heating to a temperature range from the denaturation temperature of protein up to the 
cooking temperature to thereby homogeneously denature the protein to the core before storing in a frozen state. Thus, the skewered 
chicken shows entirely cooked texture to the core by heating at least the outside thereof to the cooking temperature or higher in the 
heating step. 
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